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Abstract: Fresh wet Tartary buckwheat noodles were prepared using Tartary buckwheat whole grain flour as the main raw
material. The dough was mixed under vacuum conditions. The effects of dough mixing at a vacuum range of 0.00~0.08 MPa on the
cooking characteristics, water distribution, texture, sensory characteristics, and microstructure of the fresh wet noodles were
examined. With the decrease in pressure, the fresh wet noodles exhibited a decrease in cooking loss and water absorption,
followed by an increase, ultimately leading to an overall decline; both parameters reached their minimum (7.64% and
109.61%, respectively) at a pressure of 0.06 MPa. After mixing the dough in a vacuum, the percentage of strongly bound
water in the dough increased from 8.67% to 10.47%, 12.50%, 13.88%, and 11.99% as the vacuum increased. The texture
and sensory characteristics of the fresh wet Tartary buckwheat noodles were substantially improved. At a vacuum range of
0.00~0.08 MPa, gluten that was originally in clumps was gradually dispersed. The gluten network was continuous and dense
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at 0.06 MPa and deteriorated at 0.08 MPa. In general, at 0.06 MPa, the quality of fresh wet Tartary buckwheat noodles was

the best. The fresh wet Tartary buckwheat noodles prepared under different vacuum conditions exhibited superior quality

compared to those prepared under non-vacuum conditions.
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® 1 EFRZHEENREITMNIRE
Table 1 Sensory evaluation criteria of Tartary buckwheat
fresh wet surface
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Table 2 Effect of different vacuum degree and texture characteristics of fresh wet surface of Tartary buckwheat whole powder

A% E /MPa AR JE g o iR wEL g
0.00 5653.08+9.39°  0.90£0.00" 5949.90 £20.72" 1934.14+11.63"
0.02 5821.01 £10.17°  0.91£0.00° 604542+ 10.57° 1978.09 15.04°
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Table 3 Effect of different vacuum degree and water distribution on fresh wet surface of Tartary buckwheat
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4 AREZEMEXNEFEZHEERE TN (5)

Table 4 Influence of different vacuum degree and sensory evaluation on fresh wet surface of Tartary buckwheat

AZRMPa B KA son

b S kil B i

0.00 11.63+£0.14" 6.68£0.21° 11.42+0.15" 10.67+0.21° 9.43+0.18" 10.51+0.17" 12.34£0.15" 73.27 £2.43°

0.02 13.23+0.17° 7.97+0.18" 11.87+0.14° 11.33+0.19° 11.83+0.16° 11.47+0.18" 13.06*0.19" 80.94 +1.30
0.04 13.77+0.15'  8.56+0.17° 12.33£0.17° 11.76 +0.20° 11.71 £0.15" 12.38£0.22° 13.21£0.17° 84.28 = 1.30"
0.06 13.68 +0.22°  8.97+0.23° 13.39+0.08° 13.57+0.22" 12.72+0.16° 13.78 £0.14" 13.67 £0.14° 90.28 = 0.91°
0.08 1245+0.17°  8.52+0.19° 11.87+0.18° 12.03+0.18 11.63+0.17° 12.32%0.16° 12.49*0.16" 82.72+2.57°
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